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103 


Detergency testing, rapid aging of sebum, 728 

Detergents, biodegradation of benzene rings, 
717 

—- from butadiene-urea-sulfuric azid, 367 
eorrelation of washability versus adsorp- 
tion, 107 

—— discussion of definition, 218 

—— ethoxylated, GLC analysis, 359 

—— evaluation of antibacterial, 232 

——- from phenyloctadecanol, 413 

——— potentiometric sulfate dtmn, 225 

—— refractive index of alcohol nonionics, 171 

—— role in automatic dishwashers, 725 

—— tallow-based, 99 

—— viscosity of alkylene oxide copolymers, 559 

Detergents, anionic, analytical standard for 
quaternary titration, 157 

—— GLC analysis, 359 

——- interaction with ferric oxide sol, 416 

Detergents, nonionic, biodegradation by TLC 
analysis, 407 

—— effect on fabric yellowing, 728 

—— GLC analysis, 359 

—— micellar properties, 488 

Dialkyloleamindes, as vinyl resin plasticizers, 
235 


4,4’-Dichloro-3- (trifluoromethyl) carbani!-de 
(CFs), evaluation in soaps, 232 

1,3-Dichloro-2-propanol, addition to dcdezene, 
51 


Dielectric properties, of fatty alcohol esters, 
341 


Diet, effect on cholesterol of rat and rabbit, 607 

Diethanolamides, amido-amine component, 645 

Differential thermal analysis, melting of butter- 
fat, 446 

Dizglycerides, GLC analysis, 379 


1,3-Diglycerides, synthesis, 439 
Diglycerol, isomers and analysis, 376 
Dihydrocholesterol, in autoxidized cholesterol, 


221 
threo-9,-10-Dihydroxyoctadecanol-1, by direct hy- 
droxylation, 316 
Dihydroxystearic acid, from oleic acid, 652 
- synthesis of amides, 423 
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9, 10-Dihydroxystearic acid, propoxylation, 40 
threo-9,10-Dihydroxystearic acid, from oleic acid, 
31 


6 
Dimer acid esters, from methy] ricinoleate, 191 
Dimer acids, clay catalyzed dehydration of 
ricinoleates, 191 
——— structure of linoleate thermal dimer, 298 
——— in soybean oil during drum storage, 
3 


Dimethylsilyl ethers, in gas chromatography, 74 

Dimorphecolic acid, GLC analysis, 113 

Dimorphotheca aurantica, column chromatog- 
raphy of oil, 281 

Diphenylpicrylhydrazyl, estimation of antioxi- 
ants, 

Dishwashing, detergent effects in automatic, 


‘ 

Disulfides, stabilization of protein conforma- 
tion, 593 

Docosanoic acid, of degras by GLC, 121 

Dodecane, accommodation (distribution) in 
water, 696 

1-Dodecene, addition of alcohols to, 517 

2-Dodecyl stearates, 506 

Drying oils, from aldehyde oils acetals, 167 


E 


Earth, types and uses in oil bleaching, 298A 

Eicosanoic acid, of degras by GLC, 

Elaidic acid, methyl] ester reaction with hexa- 
halocyclopentadiene, 740 

——— new polymorphic form, 737 

— sulfur dichloride adduct methyl] ester, 563 

Electron microscopy, use of compute’s in 
analysis, 5 

Eleostearic acid, isomer separation, 373 

Enniatin B, conformation of, 593 

Epoxidation, of high-oleic safflower, 264 

—— of vernonia oil, 652 

Epoxycholesterol, in autoxidized cholesterol, 221 

Esterification, of sucrose by micro-emulsion 
process, 307 

Ester interchange, review, 414A 

Esters, in reverted soybean oil, 503 

Esters of fatty alcohols, dielectric properties, 
341 


Ethoxylation, of petroselinylamine, 431 

Ethoxylated alcohols, detergency using radio- 
tracers, 289 

Ethoxylated fatty alcohols, biodegradation by 
TLC analysis, 407 

—— refractive index, 171 

Ethoxylated nonylphenol, micellar properties, 


488 
Ethoxy sulfates, effect of alcohol on surfactants, 


Ethyl acrylate, copolymers with unsaturated 
esters, 178 

2-Ethylhexyl stearate, 506 

Ethyleneglycol, addition to dodezene, 517 

Ethylene oxide, reaction with oleyl alcohol, 522 

Ethylene-propylene oxide copolymers, solution 
viscosity, 559 

Extraction, by acetone-hexane-water azeotrope, 
455 


——of cottonseed with aqueous acetone, 460 
—— Soxhlet extraction stand and heater, 547 
Eyes, lipids in pathology of, 615 


F 


Fabrics, yellowness after aging, 728 
Fabry’s disease, biochemical brain changes, 667 
——- genetic nature, 623 
—— biochemical brain changes, 667 
Fat, mace, glyceride structure, 733 
Fat autoxidation. See autoxidation 
Fat extraction, improved Soxhlet extra -tor, 160 
Fat, milk, calorimetry of melting, 446 
—. flavor characteristics, 449 
Fats, bleaching of, 298A 
—— direct hydroxylation, 316 
—— effect of glyceride structure on autoxida- 
tion, 239 
-— effet of processing on crystal structure, 
202A 
— glyceride structure, 425 
—— standardization of NMR measurement of 
solids, 397 
Fats and oils, factors affecting price, 377A 
Fats, animal, urethane foams from, 4), 43 
Fats, hydrogenated, fatty acid isomers of, 648 
Fats, irradiated, analysis of volatile compounds, 


26 

Fats, oxidized, identification of volatile com- 
pounds, 26 

—— phthalate esters in, 372 

Fats, plastic, effect of processing on crystal 
structure, 202A 

—— rheology by capillary extrusion, 275 

-— rheological properties by extrusion press, 


5 

Fatty acid anhydrides, in amide synthesis, 423 
Fatty acid diethanolamides, comp, 645 

Fatty acid methyl esters, GLC analysis with 

thermal conductivity, 32 
—~—— odor improvement by urea treatment, 485 
Fatty acids, automated analysis in serum, 333 
-—— alpha-branched chain esters, 506 
— in coho salmon, 372 


——— conversion to amides, 423 
—— of degras, 121 
-dtmn in oils by conductivity, 48 
- esterification to monoesters, 436 
-— of geological sediments, 628 
- in iron ore flotation, 270 
- isomers in hydrogenated fats, 648 
— of marine and freshwater fish, 64 
-nomenclature, 548A 
— in ore flotation, 396A 
~—— if pig fat from different sites, 253 
—— as possible petroleum precursors, 680, 691 
-— in rat brain tissue by liquid column chrom- 
atography, 86 
—— relation to Aspergillus flavus on peanuts, 


—— propoxylated for urethane foams, 40, 43 
— sulfur dichloride adducts, 563 
——— synthesis of 2-alkyl derivatives, 506 
Fatty acids, cyclic, from linseed oil, 244 
—— formation during hydrogenation, 344 
Fatty — free, automated analysis in serum, 
333 


—— dtmn in oils by conductivity, 48 
—- specifications of products, 534A 
Fatty acids, isomerized, of hydrogenated fats, 


648 
Fatty alcohol esters, dielectric properties, 341 
Fatty alcohol ethoxylates, biodegradation by 
LC analysis, 407 
Fatty alcohols,, effect on detergent properties, 
52 


—— GLC analysis by dimethylsilyl ethers, 74 
~— refractive index of alkoxylated, 171 

Fatty amides, synthesis, 423 

Fatty amines, in ore flotation, 396A 

Fatty chemicals, as flotation reagents, 396A 

Feldspar, flotation using fatty chemicals, 396A 

Ferric oxide, foam separation, 498 

Fiber, crude, microscopic dtmn in dehulled 
soybeans, 583 

Finished-product testing, 534A 

Fish, fatty acids of marine and freshwater, 64 

Fisheries, of Chile, capacity, 408A 

Fish oils, fatty acid distribution, 64 

—— liquid propane and butane segregation, 743 

——— thiobarbituric acid autoxidation procedure, 
256 

Flavor, characterization in hardened oils, 543 

— of milk fats, 449 

—— of stored soybean oil, 663 

Flavor and odor, specifications of products, 
534A 


Flavoxanthin, in peanut oil, 328 

Flax, handling and storage, 242A 

Flotation, fatty chemicals as reagents, 396A 

—— of iron ore, 270 

Flour, wheat, lecithins and lysolecithins of, 200 

Foam separation, of colloidal ferric oxide, 498 

Food, assessment of quality, 224A 

—-—deteriorative changes in, 224A 

——-~ safety and purity of, 224A 

Food processing, technological advances in, 
224A 

Frying, deep fat, volatile acid developmeni, 131 

—— volatile nonacidic products, 136 


G 


Galactose, in rat brain tissue by liquid column 
chromatography, 86 

Gangliosides, of eyes, 615 

—-— in minute brain tissue samples, 667 

—— nomenclature, 548A 

Gargoylism, unusual brain cells, 667 

Gas chromatography. See Chromatography, gas 

Gas-liquid chromatography. See Chromatog- 
raphy, gas-liquid 

Gaucher’s disease, genetic nature, 623 

Genetics, of lipidosis, 623 

Geological sediments, fatty acids of, 628 

Germicidal soaps, evaluation, 470 

ott » conductivity analysis of 

FFA in oil, 48 


Glucagon, conformation of, 593 
Glycerides, trans acid content, 313 
calculation of triglyceride types, 354 
—— effect of structure on autoxidation, 239 
—— isomerization during isolation and analy- 
sis, 381 
——— nomenclature of stereoisomers, 548A 
Glyceride structure, of fats with unusual fatty 
acids, 425 ; 
—— Myristica malabarica, 733 
— of pig fat from different sites, 253 
—— of seed fats, 350 
Vateria indica fz 468 
Glycerol, acetals and ketals, isomerization, 381 
Glycerol phosphates, nomenclature, 548A 
Glycerophosphates, isomerization of, 381 
Glycerophosphoric acid, nomenclature, 548A 
Glyceryl 1-palmitate 2-oleate 3-stearate, large 
scale synthesis, 429 
Glycerylphosphorylcholines, isomerization of, 
381 





Glycolipids, in Fabry’s disease, 623 

Glycols, by direct hydroxylation with hydrogen 
peroxide, 316 
GLC analysis by dimethylsilyl ethers, 74 

Glycosphingolipid, nomenclature, 548A 

Gossypol, in cotton leaves, 267 

——— GLC dtmn as trimethylsilyl ether, 465 

— removal from cottonseed by aqueous ace- 

tone, 460 
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Gradiert-elution, automated column chromatog- 
raphy of lipids, 86 


Gramicidin S, conformation, 593 
Groundnut. See peanut 


H 


Hard butters, from rearranged palm kernel oil, 
414A 


Hardening flavor, characterization, 543 

Hedging, cash and futures market of commodi- 
ties, 544A 

Heneicosanoic acid, of degras by GLC, 121 

Hentricontanoic acid, of degras by GLC, 121 

Heptacosanoic acid, of degras by GLC, 121 

Heptadecanoic acid, of degras by GLC, 121 

Hexabromocyclopentadiene, reaction with ole- 
fins, 740 

Hexachlorocyclopentadiene, reaction with ole- 

ns, 740 

Hexachlorophene, automated analysis in soap, 

175 


Hexachlorophene (G-11), evaluation in soaps, 
232 


Hexacosanoic acid, of degras by GLC, 121 

Hexadecane, accommodation (distribution) in 
water, 696 

Hexadecanol, dielectric properties of esters, 341 

2-Hexadecy!] stearates, 506 

Hexahalocyclopentadienes, reaction with ole- 

ns, 740 

Hydrazides, of carboxymethyldimethyl fatty 
ammonium chlorides, 219 

Hydrocarbons, of petroleum possible lipid ori- 
gin, 680, 691 : 
in reverted soybean oil, 509 

Hydrogenated oils, trans unsaturation of, 313 

Hydrogenation, computer selection of catalyst 
selectivity, 549 : ; 

—— computer simulation of kinetics, 67 

— control procedures, 1 

—— cyclization during 344 

—— effect on crystal structure of fats, 202A 
homogeneous triphenylphosphine or tri- 
phenylarsine palladium catalysts, 147 

-—- mechanism, 67 

— micro vapor-phase, 6 
- mixing etfects in dead its 545 
- selective of cyclopropene acids, 420 
- using copper catalysts, 152 

Hydrogenation catalysts, calculation of lino- 
lenic selectivity, 466 

Hydrogenation flavor, characterization, 543 

Hydrogen peroxide, direct hydroxylation of 
fats, 

Hydroxy acids, GLC, trimethylsilyl derivatives, 
113 


- . analysis, trifluoroacetyl derivatives, 


_—- ~ with propylene oxide, 40 

—— separation by silicic acid column chroma- 
tography, 641 

7 a-Hydroxy cholesterol, in autoxidized choles- 
terol, 2 


7 B-Hydroxy cholesterol, in autoxidized choles- 
terol, 


Hydroxycinnamic acid, in carnauba wax, 659 
10-Hydroxydecanediol, from ricinoley] alcohol, 
656 


10-Hydroxydecanoic acid, from ricinoleates, 656 
14-Hydroxy-cis-ll-eicosenoic acid, derivatives, 
305 


Hydroxylation, of fats with hydrogen peroxide- 
tungstic acid, 316 

Hydroxyl] value, correlation with refractive in- 
dex of ethoxylated alcohols, 171 

4-Hydroxynonanoic acid, of butterfat, 200 

12-Hydroxy-cis-9-octadecenamides, synthesis, 423 

4-Hydroxyoctanoic acid, of butterfat, 200 

Hydroxystearic acid, from acetoxystearic acid, 


310 
—— reaction with propylene oxide, 40 
9-Hydroxystearic acid, GLC analysis, 113 
12-Hydroxystearic acid, GLC analysis, 113 
—~— synthesis of amides, 423 


I 


Infrared, analysis of serum cholestery] esters, 1 
—— analysis of serum triglycerides, 1 
dtmn of trans acids of glycerides, 313 
Infrared spectra, of cyclic fatty acids, 344 
Infrared spectrophotometry, use of computers 
in analysis, 5 
Insulin, conformation of, 593 
Interdisciplinary Aspects of Lipid Metabolism, 
Symposium, Part I, beginning on page 593 
Part II, beginning on page 667 


Interesterification, catalysts, 414A 

—— effect on crystal structure of fats, 202A 

—— review, 414A 

Interesterified lard, stability, 576 

Interfacial tension, hydrocarbon-water systems, 
71 

Iodine value, specifications of products, 534A 

—- versus glyceride comp of cottonseed and 
pecan oils, 117 


Iron ore flotation, 270 

Iron oxide, foam separation, 498 

Iron tricarbonyl, conjugation of soybean oil, 37 
Irradiated butterfat, volatile compounds, 144 
a fats, analysis of volatile compounds, 


Isano oil, column chromatography, 281 

Isolated soybean protein, effect of process con- 
ditions, 321 

Isomerization, of glycerides during isolation 
and analysis, 381 

Isomerized linolenic acid, countercurrent dis- 
tribution; 50 

Isopropylidene glycerol, conformational analy- 
sis, 1 

—— isomers of, 381 

Isothiocyanates, dtmn in rapeseed, 551 


K 


Kamala seed oil, column chromatography, 281 

Keto acids, separation by silicic acid column 
chromatography, 6 

7-Ketocholesterol, in autoxidized cholesterol, 
221 


14-Ketoeicosanamide, from lesquerolic acid, 305 
14-Ketoeicosanitrile, from lesquerolic acid, 305 
Ketones, in reverted soybean oil, 509 
9-Ketostearic acid, GLC analysis, 113 
12-Ketostearic acid, GLC analysis, 113 

ee) leukodystrophy, unusual brain cells, 


L 


Labeled compounds, dtmn in GLC effluent, 18 

Lactones, in autoxidized oils, 534 

—— of butterfat, 200 

Lard, fatty acid and glyceride structure from 
different sites, 253 
rearranged as shortening, 414A — 
rheological properties by extrusion press, 


—— rheology by capillary extrusion, 275 
stability of interesterified, 576 

LAS. See linear alkylbenzene sulfonates 

Laurie acid, partial esterification of mixed 
polyols, 436 

Lead soaps, of alpha-disubstituted carboxylic 
acids, 

Leaves, cotton, gossypol dtmn, 267 

Lecithin, nomenclature, 548A 

—— separation by microcolumn liquid chroma- 
tography, 77 

—— of wheat flour, 200 

Lesquerolic acid, derivatives, 305 

Leukodystrophy, myelin destruction, 667 

Linear alkylbenzene sulfonates (LAS), acid 
pyrolysis GLC analysis, 359 

—— biodegradation, 717 ; 

—_— biodegradation of benzene rings, 717 

—— heavy duty detergent, sebum removal, 728 

Linear alkyl sulfonates (LAS), detergency 
using radiotracers, 289 

Linoleate, separation from linoelaidate in mi- 
crocolumn liquid analysis, 77 

Linoleic acid, acrylic copolymers, 178 
conjugated, polymerization with clay cat- 
alyst, 502 
conjugated, purification, 373 

—— monolayers, autoxidation of 185 

—— prep of tetrahydroxystearic acid, 652 
structure of thermal dimer, 298 

——- sulfur dichloride adduct methy] ester, 563 

—— UV dtmn using K tertiary butoxide isom- 
erization, 484 

iso-Linoleic acid, synthesis of fatty acid types, 
631 


Linolenic acid, acrylic copolymers, 178 

—— analysis of alkali-isomerized, 50 
conjugated, acrylic copolymers, 178 

—— hydrogenation catalyst selectivity, 67 

——— isomerized, countercurrent distribution, 50 
in peanut oil, 515 

—— UV dtmn using K tertiary butoxide isom- 
erization, 484 

iso-Linolenic acid, characterization, 543 

Linolenic acid methyl ester, countercurrent 
distribution, 50 
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Linseed acids, reaction — tris (hydroxy- 
methyl) aminomethane, 126 

Linseed oil, copolymers with acrylics, 178 
eyclic acids from, 244 
emulsions for concrete protection, 194 

—— nen cyclic acid ester lubricants, 


— hed in concrete curing, 194 

Linseed oxazoline, use in polyester resins, 126 

Lipidosis, genetic effects, 623 

—— unusual brain cells, 667 

Lipids, analysis by automated gradient column 
chromatography, 86 

—— automated analytical procedures, 95 

—— automatic analysis techniques, 333 

—— by thiobarbituric procedure, 


- — seein column liquid chromatography, 


nies isotope ratios, 691 

—— of central nervous system, 667 

——- elemental analysis for CHN, 5 

— isolation and identification of volatile 
compounds, 26 

a nomenclature, 548A 

——— in pathology of eye, 615 

——in_ petroleum formation, carbon isotope 
evidence, 691 


= Se precursors of petroleum, 680, 


——- silicic acid column chromatography, 641 
—— use of computers for analysis, 5 


Liquid column chromatography. See Chroma- 
tography, liquid column 


Los Angeles, control of air, polution, 340A 
Lubricants, cyclic acid diol esters, 110 
Lutein, in peanut oil, 328 

Lysolecithins, of wheat flour, 200 


M 


Mace fat, glyceride structure, 733 
Maize, oil content by NMR, 555 


Malvalic acid, analysis by titration, 548 
—— in cottonseed meal, 249 


—— selective hydrogenation in cottonseed oil, 
420 


Margarine, trans acid content, 313 
—— factors influencing use and price, 377A 
eee properties by extrusion press, 
5 


Mass spectra, of cyclic fatty acids, 344 


Mass_ spectrometry, combination with gas 
chromatography, 11 


Meal, cottonseed, cyclopropenoid acids in, 249 
—— trace metals of, 129 


Meal, soybean oil, microscopic crude fiber 
dtmn, 583 


Meal, tung, detoxification, 59 
treated, chick feeding tests, 59 
Meat pizza, extracted fat comp, 592 
Medicated soaps, evaluation, 232 
Melting point, specifications of products, 584A 


Menhaden oil, autoxidation measurement with 
TBA, 


Metachromatic leukodystrophy, genetic nature, 
623 


lipid changes, 667 
Metals (trace), in cottonseed meal, 129 


Methyl-14- acryloxyeicosanoate, from lesquerolic 
acid, ¢ 


ne azelaaldehydate, reaction with polyols, 
67 


8-Methyldecanoic acid, of degras by GLC, 121 


Methyl-threo-9,10-dihydroxystearate, by direct 
hydroxylation, 316 


—— acid, of degras by GLC, 

ia omen acid, of degras by GLC, 
1 

ee senna acid, of degras by GLC, 
1 


Methyl elaidate, direct hydroxylation, 316 

Methyl esters, odor improvement by urea treat- 
ment, 

Methyl esters of fatty acids, GLC analysis 
with thermal conductivity, 32 

20-Methylheneicosanoic acid, of degras by 

te oe acid, of degras by 
GLC, 


16-Methylheptadecanoic acid, of degras by 
GLC, 121 


24-Methylhexacosanoic acid, of degras by 


25-Methy’hexacosanoic acid, by degras by 
GL’, 121 


14-Methylhexadecanoic acid, of degras by GLC, 
121 
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15-Methylhexadecanoic acid, of degras by GLC, 
121 


Methyl-14-ketoeicosanoate, from 
acid, 305 


Methy] linoleate, conjugated, isomer separation, 
373 


lesquerolic 


Methy! linolenate, countercurrent distribution, 
50 


28-Methylnonacosanoic acid, of degras by GLC, 
121 

18-Methylnonadecanoic acid, of degras by GLC, 
121 


8-Methylnonanoic acid, of degras by GLC, 121 
26-Methyloctacosanoic acid, of degras by GLC, 
121 


16-Methyloctadecanoic acid, of degras by GLC, 
121 

17-Methyloctadecanoic acid, of degras by GLC, 
121 


6-Methyloctanoic acid, of degras by GLC, 121 
Methyl oleate, direct hydroxylation, 316 

prep of acetoxystearate, 31 
24-Methylpentacosanoic acid, of degras by 
14-Methylpentadecanoic acid, of degras by 


Methyl ricinoleate, dehydration-polymerization 
to dimers, 191 


22-Methyltetracosanoic, of degras of GLC, 121 


22-Methyltetracosanoic acid, 
GLC, 121 


12-Methyltetradecanoic acid, of degras by GLC, 
121 


of degras of 


i’ eed acid, of degras by GLC, 
26-Methytriacontanoic acid, of degras by GLC, 
a wed acid, of degras by GLC, 
edited acid, of degras by GLC, 
1o-Methylundecanote acid, of degras by GLC, 


Milk fat, calorimetry of melting, 446 
flavor characteristics, 449 
Mimusops elengi, glyceride structure, 350 
Minerals, concentration using fatty chemicals, 
396A 


Miscella winterizing, 146A 
Monoesters, distribution in esterification of 
polyols, 436 
Monoglycerides, binary system phases, 357 
—— GLC analysis, 379 
isomerization of, 381 
— isomers in prep from benzylidene glyc- 
erol, 381 
-—— isomers in prep from isopropylidene glyc- 
erol, 
melting points of binary systems, 357 
——micro-emulsion glycerolysis process, 307 
separation on silicic acid columns, 641 
1-Monoglycerides, synthesis, 381, 439 
2-Monoglycerides, synthesis, 381 
Monolayers, contraction of linoleic acid on oxi- 
dation, 
of linoleic acid, 185 
Monopalmitin, binary system phases, 357 
1-Monopalmitin, large scale prep, 439 
Monostearin, binary system phases, 357 
Multiple sclerosis, lipid changes, 667 
Mustard seed oil, peroxides of, 206 
Myelin sheath, biochemical disorders, 667 


Myristic acid, dielectric properties of fatty 
alcoho] esters, 341 


Myristica malabarica, glyceride structure, 733 


N 


Naphthenes, of petroleum optical rotation, 703 
Neopentyl stearate, 506 
Nervous system, biochemistry and morphology 
of, 
—— lipids of, 667 
review of sampling problems, 667 
—— sampling of, 667 
Neuraminic acid, nomenclature, 548A 
Neutral lipids, of eyes, 615 
Niemann-Pick disease, 
changes, 667 
genetic nature, 623 
study using P®2 labeled phospholipids, 80 
Nitriles, synthesis from petroselinic acid, 431 
NMR. See nuclear magnetic resonance 
Nomenclature, glyceride stereoisomers, 548A 
—— of lipids, 548A 
Nonacosanoic acid, of degras by GLC, 121 
Nonadecanoic acid, of degras by GLC, 121 


biochemical _ brain 
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6-cis-Nonenal, from oxidized iso-linoleic acid, 
543 


Nonionic detergents, biodegradation by TLC 
analysis, 407 

——GLC analysis, 359 
micellar properties, 488 

Nonionic surfactants, refractive index, 171 
viscosity of alkylene oxide copolymers, 559 

Nuclear magnetic resonance (NMR), oil con- 
tent of corn, 555 
oil content of soybeans, 708 

—— standardization of solids dtmn in fats, 
397 

Nuclear magnetic resonance spectrum, of cyclic 
fatty acids, 344 


Nutmeg butter, glyceride structure, 425 


O 


Octacosanoic acid, of degras by GLC, 121 
Octadecadienoates, conjugated, purification, 373 
7,15-Octadecadienoic acid, synthesis, 531 
8,15-Octadecadienoic acid, synthesis, 531 
9,15-Octadecadienoic acid, synthesis, 531 
Octadecanol, dielectric properties of esters, 341 


‘1-Octadecene, reaction with hexahalocyclopen- 


tadienes, 740 
cis-6-Octadecenylamine, synthesis, 431 
2-Octyl stearates, 506 
Oil content, of seeds by stainless steel tube 
extractor, 209 
—— of soybeans by NMR, 708 
Oil extraction, effect of ultrasonic energy, 585 
Oils, bleaching of, 298A 
bleaching control procedures, 154A 


effect of glyceride structure on autoxida- 
tion, 239 
—— effect of storage on flavor, 663 
—— hydrogenation control procedures, 154A 
—— NMR analysis of content in corn, 555 
——oxygen solubility in, 65 
Oils, aldehyde, acetals of, 55 
reaction with polyols, 167 
Oils, Faas segregation in liquid propane, 


Oils, autoxidized, lactones of, 534 

Oils, butter, volatile compounds from, 572 
Oils, castor, comp by GLC, 119 

—— dehydration using clay catalysts, 191 
—— direct hydroxylation, 316 


——reaction with hexahalocyclopentacienes, 
740 


Oils, coriander, glyceride structure, 425 

Oils, corn, acidic products in deep fat frying, 
131 

—— nonacidic products in deep © an. 136 

—— phthalate esters in oxidized, 

Oils, cottonseed, FFA in oil of 2 seed, 
48 

——glyceride comp versus IV, 117 


—— lactones in autoxidized, 534 
selective hydrogenation cyclopropene acids, 
420 


winterizing, 146A 
Oils, drying, from aldehyde oils acetals, 167 
Oils, fish, fatty acid distribution, 64 
liquid propane and butane segregation, 
743 
- thiobarbituric acid autoxidation proce- 
dure, 256 
Oils, hydrogenated, trans unsaturation of, 313 
Oils, isano, column chromatography, 281 
Oils, kamala seed, column chromatography, 281 
Oils, linseed, copolymers with acrylics, 178 
—— cyclic acids from, 244 
—— emulsions for concrete protection, 194 
——— hydrogenated cyclic acid ester lubricants, 
110 


———- use in concrete curing, 194 


Oils, menhaden, autoxidation 
with TBA, 256 


Oils, mustard seed, peroxides of, 206 

Oils, oiticica, column chromatography, 281 
Oils, olive, direct hydroxylation, 316 

Oils, oxidized, presence of lactones, 534 
Oils, palm kernel, rearrangement, 414A 


Oils, peanut, carotenoid pigments, 328 
fatty acid comp of varieties, 515 
—— glyceride structure, 425 
linolenic acid content, 515 


Oils, pecan, glyceride comp versus IV, 117 

Oils, rapeseed, glyceride structure, 425 
peroxides of, 

Oils, safflower, acrylic copolymers, 178 
high-oleic content, 264 


Oils, salad, crystallization inhibitors, 146A 
—— manufacture, 146A 


measurement 


Oils, salmon, autoxidation measurement with 


’ 


Oils, soybean, autoxidation measurement 
» 256 
—— characterization of reversion flavor, 
—— conjugation by iron tricarbonyl, 37 
—— decomposition of iron tricarbonyl 
plex, 37 

—— flavor stability, 663 
——- homogeneous hydrogenation, 147 

— lactones in autoxidized, 534 
—— oxygen solubility, 65 

— reversion flavor as alkyl furans, 159 
——- selective hydrogenation, copper catalysts, 

2 


—— winterizing of hydrogenated, 146A 

Oils, sunflower, oxygen solubility, 65 

Oils, tuna, autoxidation measurement with 
T 


Oils, tung, glyceride structure, 425 
Oils, vernonia, epoxidation, 652 
——- isopropylidene derivative, 652 
—— prep of tetrahydroxystearic acid, 652 


Oils and fats, factors affecting price, 377A 

Oilseed quality, effect on peroxides of oil, 206 

Oilseeds, alcohol extraction using ultrasonics, 
585 


—— cleaning, 242A _ 
— comp of Curcurbita oils, 429 
—— drying, 242A 
——- oil content dtmn from whole seeds, 209 
— oil content by NMR, 555 
——oil content by Savléf multi-sequential 
method, 209 
- peroxides in oil, 206 
storage and handling, 242A 


Oilseeds, Cassia auriculata, glyceride structure, 
733 


Oilseeds, Cassia fistula, glyceride structure, 733 


Oilseeds, Cassia occidentalis, glyceride struc- 
ture, 733 


Oilseeds, Cassia sophora, glyceride structure, 
733 


Oilseeds, Cassia tora, glyceride structure, 733 


Oilseeds, cottonseed, alcohol extraction using 
ultrasonics, 585 

Oilseeds, Myristica malabarica, glyceride struc- 
ture, 733 

Oilseeds, rapeseed, analysis of isothiocyanates 
and oxazolidinethione, 551 


Oilseeds, soybean, microscopic dtmn in crude 
fiber, 583 

——— oil content by NMR, 708 

Oilseeds, sunflower, oil content and comp, 581 

Oiticica oil, column chromatography, 281 

Oleamides, N,N-disubstituted plasticizing of 
vinyls, 235 

Olefins, catalyzed addition of alcohols, 517 
reaction with hexahalocyclopentadienes, 
740 

Oleic acid, direct hydroxylation, 316 

—— methyl ester reaction with hexahalocyclo- 
pentadiene, 740 

~methyl ester, prep of acetoxystearate, 310 

——— sulfur dichloride adduct methyl ester, 563 

Oley] alcohol, direct hydroxylation, 316 

——— sulfates of oxyalkylated, 522 

—— synthesis of phenyloctadecanol, 413 
Oleylnitrile, sulfur dichloride adduct, 563 
Olive oil, direct hydroxylation, 316 


Optical brightness, effect on fabric yellowness, 
728 


Optical rotation, of petroleum, 703 

Ore flotation, iron ores, 270 

Oxazolidinethione, dtmn in rapeseed, 551 
Oxazoline, linseed polyester coating resin, 126 
Oxidation of fats, during deep frying, 131, 136 
Oxidized corn oil, phthalate esters from, 197 


Oxidized fats, identification of volatile com- 
pounds, 26 


Oxyalkylation, of oleyl alcohol, 522 
Oxyethylation, of petroselinylamine, 431 
Oxygen, dtmn of solubility in oils, 65 
Oxypropylation, of hydroxystearic acids, 40 


P 


Palmitates, alpha-sulfonation, 405 


Palmitic acid, dielectric properties of fatty al- 
cohol esters, 341 


Palmitic-stearic triglycerides, binary systems, 
303 


Palm kernel oil, rearrangement, 414A 


Peanut oil, carotenoid pigments, 328 

—— fatty acid comp of varieties, 515 

—— glyceride structure, 425 

—— linolenic acid content, 515 

Peanuts, aflatoxins, relation to fatty acid con- 
tent, 61 

— storage effects on aflatoxin and fatty 
acids, 259 
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Pecan oil, glyceride comp versus IV, 117 
Pentacosanoic acid, of degras by GLC, 121 
Pentadecanoic acid, of degras by GLC, 121 
4-Penteny] isothiocyanate, in rapeseed, 551 
— models for conformation evaluation, 


Peroxides, in seed oils, 206 
——— in soybean oil during drum storage, 663 
Petroleum, fatty acids as precursor, 628 
-.— hydrocarbons of, review, 680 
— optical rotation, 703 
——— possible lipid precursors, 680, 631 
— possible pool formation by water trans- 
port of hydrocarbons, 696 


Petroselinylamine, synthesis, 431 
Phenols, GLC analysis by dimethylsily] ethers, 
74 


1-Phenyldodecane sulfonate, biodegradation, 717 
3-Phenyldodecane sulfonate, biodegradation, 717 
6-Phenyldodecane sulfonate, biodegradation, 717 
Phenyloctadecanol, position isomerism, 413 

—- prep from oley] alcohol, 413 

—— sulfates and sulfonates, 413 


Phosphate, flotation using fatty chemicals, 
396A 


Phosphatidic acid, in eyes, 615 

—— nomenclature, 548A 

Phosphatidyl choline, of eyes, 615 

Phosphatidyl ethanolamine, in eyes, 615 
Phosphatidy] inositol, in eyes, 615 

Phosphatidyl serine, in eyes, 615 
Phosphoglyceride, nomenclature, 548A 
Phosphoinositide, nomenclature, 548A 

ae - naa analysis using P*? labeled lipids, 


—— automated analysis, 95 
—- automated analysis in serum, 333 
— of cod, oxidative deterioration, 325 
-— of diseased brain, 667 
—— nomenclature, 548A 
— of wheat flour, 200 
Phosphorus, in rat brain tissue by liquid 
column chromatography, 86 
Photodermatitis, of soap bacteriostats, 470, 476 
Phthalate esters, in oxidized corn oil, 197 
—— in oxidized fats, 372 
Pigs, fatty acids and glyceride structure, 253 
Pizza, extracted fat comp, 592 
Plastic fats, effect of processing on crystal 
structure, 202A : 
—— rheology by capillary extrusion, 275 
——— rheological properties by extrusion press, 


225 
Poland, oilseed and oil production, 289A 
Pollution, regulation of solvent emissions by 

Rule 66, 340A 
Polyester resins, from linseed oxazoline, 126 
Polyglycerol esters, analysis, 376 
Polyglycerols, chromatographic analysis, 376 
Polymerization, of methyl] ricinoleate during 

dehydration, 191 _ 

— retardation by conjugated systems, 178 
Polymorphism, of elaidic acid, 737 
—— of palmitic-stearic glycerides, 303 
—— of racemic and optically active propylene 

glycol esters, 443 
Polymorphisms of fats, effect of processing, 

202A 


Polyols, partial esterification by fatty acids, 
436 


Polyoxyethylene nonylphenol, micellar proper- 
ties, 488 
Polyoxypropyleneglycols, ethylene oxide co- 
polymers, 
Polypropylenebenzene sulfonates, acid pyrolysis 
GLC analysis, 359 


Polyunsaturated acids, spectrophotometric dtmn, 
484 


Potash, flotation using fatty chemicals, 396A 

Product testing, 534A 

Propylene glycol, stearate esters, racemic and 
L(+), 448 

Propylene oxide, reaction with fatty acids, 40 

—— reaction with oleyl alcohol, 522 


Proteins, hexagonal conformation, 593 
— isolation from soybean meal, 321 
—— models for conformation evaluation, 593 


Q 


Quality control, for finished products, 534A 


Quaternary ammonium salts, containing car- 
boxymethy! group, 219 


R 


Radioactivity, measurement in GLC effluent 
gas, 18 


Radioassay, of GLC effluent gas, 18 

Radiotracers, in detergency studies, 289 

Rancidity, development in rearranged lard, 576 

Rapeseed, analysis of isothiocyanates and oxa- 
zolidinethione, 551 

Rapeseed oil, glyceride structure, 425 

—— peroxides of, 206 

Rearranged lard, stability, 576 


Rearrangement, effect on crystal structure of. 


fats, 202A 
— of fats and oils, 414A 


Refractive index, of alcohol nonionics, 171 
— control of oil hydrogenation, 154A 


Reversion flavor, of soybean oil, 159, 509 


heology of fats, extrusion modification of 
shear press, 2 


Rheometer, capillary extrusion, 275 


Ricinoelaidic acid, methyl ester reaction with 
hexahalocyclopentadenes, 740 


Ricinoleic acid, cleavage to hydroxydecanoic 
acid, 656 
~~ GLC analysis, 113 
- — ester, dehydration-polymerization, 
191 
methyl ester reaction with hexahalocyclo- 
pentadiene, 740 
— synthesis of amides, 423 
Ricinoleyl alcohol, cleavage to decanediol, 656 


Rule 66, regulation of solvent emissions, 340A 


S 


Safflower, handling and storage, 242A 


Safflower acids, polymerization with clay cata- 
lyst, 502 


Safflower oil, acrylic copolymers, 178 
- high oleic content, 264 


Salad oil, crystallization inhibitors, 146A 
-—— manufacture, 146A 


Salmon, fatty acids of, 372 

——- oil, autoxidation measurement with 
Sampling methods, central nervous system, 667 
Sapindus trifoliatus, glyceride structure, 350 
Schleichera trijuga, glyceride structure, 350 
Sediments, geological, fatty acids of, 628 

Seed Fa Vateria indica glyceride structure, 





Seeds, oil. See oilseeds. 

Seeds, storage and handling, 242A 

Selective hydrogenation, catalyst evaluation, 67 

—— using copper catalysts, 152 

Selectivity, of hydrogenation catalysts, 5419 

Serum cholesteryl esters, infrared analysis, 1 

Serum lipids, automated analysis, 333 

Serum triglycerides, infrared analysis, 1 

Shales, fatty acids of, 628 

Shear press, modification for rheology of plas- 
tic fats, 225 

Short Course, 1966, East Lansing, Michigan, 
—— 146A, 154A, 202A, 242A, 298A, 


Shortening, trans acid content, 313 
—— appearance specifications, 534A 
— effect of processing on crystal structure, 
202A 
- fatty acid isomers, 648 
pound cake test, 534A 
—— rheological properties by extrusion press, 
225 


—— standardization of NMR measurement of 
solids, 397 

——— wet creaming test, 534A 

Silicie acid, chromatography columns, 637, 641 

Silyl ethers, in chromatography, 74 

Skin, bacteria distribution, 481 

Soap bacteriostats, antimicrobial effectiveness, 
473 

—— photodermatitis, 470, 476 


—— Symposium, beginning on page 469 
—— tissue substantivity, 473, 478 
Soap films, juvenescent, 284 
Soaps, automated analysis for hexachlorophene, 
175 
- deodorant properties, 476 _ : 
effect on skin bacteria distribution, 481 
—- evaluation of antibacterial, 232 


—— formulations with sulfates and suifo acids, 
99 


Sodium alkyl sulfate, foam separation of iron 
oxide, 498 


Sodium dodecyl] sulfate, interaction with ferric 
oxide sol, 416 


Soil, for detergent evaluation, 103 
Solid fat index (SFI), of hydrogenated oils, 
154A 


- specifications of products, 534A 


Solidification of fats, effect on crystal struc- 
ture, 
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Solids in fats, standardization of NMR mees- 
urement, 397 
Solvent extraction, by acetone-hexane-water 
azeotrope, 455 
Solvents — regulation by Los Angeles Rule 
» 34 
Solvent winterization, 146A 


Soybean oil, autoxidation measurement with 
TBA, 256 
——- characterization of reversion flavor, 509 
——- conjugation by iron tricarbonyl, 37 
- decomposition of iron tricarbonyl complex, 
‘ 

—- flavor stability, 663 

-— homogeneous hydrogenation, 147 

—- lactones in autoxidized, 534 

— oxygen solubility, 65 
~—— reversion flavor as alkyl furans, 159 

-— selective hydrogenation, copper catalysts, 


— winterizing of hydrogenated, 146A 
Surtees oil meal, microscopic crude fiber dtmn, 


Soybean protein, isolation procedure, 321 
Soybeans, handling and storage, 242A 
- microscopic dtmn in crude fiber, 583 
- oil content by NMR, 708 


Soxhlet extraction, stand and heater, 547 
——, extractor, improved for oil extraction, 


Specifications, comparison of buyer and seller, 
534A 
a “see in minute brain tissue samples, 


- nomenclature, 548A 
Sphingomyelin, of eyes, 615 
—-—— nomenclature, 548A 
Sphingosine, in rat brain tissue by liquid col- 
umn chromatography, 86 
Stability tests, specifications of products, 534A 
Staphylococcus, inhibition by 
soaps, 232 
Stearates, alpha-sulfonation, 405 
Stearic acid, 2-alky] esters, 506 
~— 2-decyl, alkyl esters, 506 
as _ properties of fatty alcohol esters, 


antibacterial 


~ 2-dodecyl, alkyl esters, 506 
— 2-hexadecyl, alkyl esters, 506 
—— 2-octyl, alkyl esters, 506 
~——- tetrahydroxy, vinyl ester, 652 


aes ieee triglycerides, binary systems, 


Sterculic acid, analysis by titration, 548 
Steroids, as petroleum precursors, 703 
—— as possible petroleum precursors, 680, 691 
Sterols, analysis by microcolumn liquid chroma- 
tography, 77 
— of eyes, 615 
— GLC analysis by dimethylsilyl ethers, 74 
Storage, of cottonseed meats, deterioration, 457 
— of oilseeds, 242A 
Sucrose esters, micro-emulsion alcoholysis pro- 
cess, 307 
Sucrose monostearate, prep by micro-emulsion 
process, 307 
Sulfates, of phenyloctadecanol, 413 
—— potentiometric dtmn in surfactants, 225 
——in rat brain tissue by liquid column 
chromatography, 86 
Sulfation, of oxyalkylated oleyl alcohol, 522 
Bis-9 (10- > (9)-chlorooctadecanoate]-sul- 
e, 
alpha-Sulfo acids, detergent formulations, 99 
alpha-Sulfo esters, synthesis, 405 
Sulfonates, of phenyloctadecanol, 413 
Sulfonation, of palmitates and stearates, 405 
ae, of palmitates and stearates, 


Bis-9 (10-[ethy]-10(9)-chlorooctadecanoate]- 
sulfone, 563 
Sulfophenylundecanoic acid, biodegradation, 717 
Bis-9-(10)-[ethyl-10(9)-chlorooctadecanoate]- 
sulfoxide, 563 
Sulfur dichloride, fatty acid adduct, 563 
Sulfur dichloride adducts, reaction with nucleo- 
philes, 567 
Sunflower oil, oxygen solubility, 65 
Sunflower seed, oil content and comp, 581 
son eee agents, detergency using labeled 
soil, 7 
Surface activity, of alkoxylated alcohol sul- 
fates, 522 
Surface tension, effect of alcohols in alkyl] sul- 
fates and ethoxy sulfates, 525 
- hydrocarbons, 71 
Surfactant adsorption, correlation with wash- 
ability, 107 
Surfactants, from butadiene, urea and sulfuric 
acid, 367 
- cationic, CMC dtmn, 46 
GLC analysis, 359 
—— ——— biodegradation by TLC analysis, 
7 
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— from phenyloctadecanol, 413 
——— potentiometric sulfate dtmn, 225 
—— refractive index of alcohol nonionics, 171 
—_— viscosity of alkylene oxide copolymers, 559 


T 


Tall oil acids, in iron ore flotation, 270 
Tallow, based detergent formulations, 99 


Tay-Sachs disease, changes in brain mor- 
phology, 667 
——— genetic nature, 623 


Tempering of fats, effect on crystal structure, 
202A 

Terpenes, as possible petroleum precursors, 
680, 691 

Tetracosanoic acid, of degras by GLC, 121 


Tetradecane, accommodation (distribution) in 
water, 


Tetradecanol, dielectric properties of esters, 341 
Tetrahydroxystearic acid, vinyl ester, 652 
Thermal ductivity det 8, response, 32 





Thin-layer chromatography. See chromatog- 
raphy, thin-layer 

Thiobarbituric acid, measurement of fish oil 
autoxidation, 256 

Thioglucosides, dtmn in rapeseed, 551 

ae. changes in lard rearrangements, 
57 


—— chromatographic dtmn, 539 

—— GLC analysis, 161 

3,4,5-Tribromosalicylanilide (TBS), evaluation 
in soaps, 232 

3,4,4’-Trichlorocarbonilide (TCC), evaluation in 
soaps, 

Tricontanoic acid, of degras by GLC, 121 

Tricosanoic acid, of degras by GLC, 121 

Tridecanoic acid, of degras by GLC, 121 

Tridecyl chloride, comp of benzene alkylate, 30 

Trifluoroacetyl derivatives, versus trimethylsilyl! 
in hydroxy acid analysis, 113 


A 


Achema ’67, to be held in June 1967 in Frank- 
furt, Germany, 193 
Agar, G. E. The use of fatty chemicals as 
flotation reagents, 396A 
American Association of Cereal Chemists, 
honors W. J. Whelan with Carl Alsberg 
Memorial Lectureship, 306A 
American Chemical Society, chemistry core 
outlined for technicians, 530A 
American Institute of Chemical Engineers, 
announces conference to be held in Phila- 
delphia in April 1968, 327A 
— Food and Bio-Engineering Division offers 
“symposia at Mexico City in September 
1967, 307A 
American Society for Quality Control, Chem- 
ical Division offers two day short course 
in August 1967, 308A 
— co-sponsors short course for Nov. 1967 
with American Soybean Association, 521A 
American Society for Testing and Materials, 
announces new officers for 1967-68, 305A 
-—eall for papers for symposium in June 
1968, 4A 
—— Committee D-12 announces speakers for 
annual meeting of Nov. 1967, 468A 
—— Committee E-19 on Gas Chromatography 
plans October 1967 meeting, 342A 
——to hold 70th annual meeting in Boston, 
229A 


American Soybean Association, co-sponsors 
short course for Nov. 1967 with Amer- 
ican Society for Quality Control, 521A 

——holds annual convention August 1967 at 
Peoria, Illinois, 342A 

—— new officers named, 469A 

Anfinsen, John. Book review—-Reagent Chem- 
icals and Standards, by Rosin, 464A 

AOCS Commentary, W. O. Lundberg selected 
as new editor of Lipids, by A. R. Bald- 
win, 6A 

Arizona State University, to host 12th annual 
course in modern industrial spectroscopy, 
259A 

Armour and Company, presents first annual 

Creative Science Award to Armour Indus- 
trial Chemical Company, 634A 


ANNUAL INDEX 


Triglycerides, automated analysis, 95 
- automated analysis in serum, 333 
- calculation of glyceride types, 354 
- effect of processing on crystal structure, 
202A 
- infrared analysis, 1 
~—— mixed, synthesis on 100 gram scale, 439 
~--- palmitic-stearic, binary systems, 303 
-—~— polar silicic acid column chromatography, 
9 
Trihydroxystearic acid, synthesis of amides, 423 
Trimethylsily] derivatives, versus trifluoroacety] 
in hydroxy acid analysis, 113 
Trimethyisilyl ethers, GLC analysis, 161 
— GLC of mono- and diglycerides, 379 
— GLC of polyglycerol, 379 
Trimyristin, heat of fusion by DTA, 446 
Tripalmitin, heat of fusion by DTA, 446 
Tris (hydroxymethyl!) aminomethane, reaction 
with linseed acids, 126 
Tritium, measurement in GLC effluent gas, 18 
Tuna oil, autoxidation measurement with TBA, 
256 


Tung meal, detoxification, 59 
——- treated, chick feeding tests, 59 


Tung oil, glyceride structure, 425 


U 

Ultracentrifugation, use of computers in anal- 
ysis, 5 

Ultraviolet spectra, of cyclic fatty acids, 344 

Ultraviolet spectrophotometry, dtmn of polyun- 
saturates, 484 

Undecanoic acid, of degras by GLC, 121 

10-Undecenoic acid, methyl ester reaction with 
hexahalocyclopentadiene, 740 

trans Unsaturation, estimation in hydrogenated 
fats, 313 

a,B-Unsaturated carbonyls, spectrophotometric 
dtmn, 400 


NEWS 


Association of Official Analytical Chemists, 
o hold 81st annual meeting October 1967 
in Washington, D.C., 306A 


Ault, W. C., retires after 25 years with USDA, 
16A 


Autoxidation, a review of the International 
Congress of Science and Technology, 
224A 

Award in Lipid Chemistry, call for 1967 nom- 
inations, 248A, 304A 


B 


Baldwin, A. R. AOCS Commentary, 446A 
Beal, R. E. Book review—lIon Exchange, 
edited by Marinsky, 463A 
Benedict, J. H. Book review—Oils, Fats and 
Fatty Foods: Their Practical Examina- 
tion, 4th Edition, by Williams, 461A 
Book Reviews—Advances in Chromatography, 
Vol. 2, edited by Giddings and Keller, 
464A 
-Advances in Chromatography, Vol. 3, 
edited by Giddings and Keller, 464A 
—- Advances in Crvogenic Engineering, Vol. 
11, edited by Timmerhaus, 550A 
— Advances in Earth Science, edited by 
Hurley, 69A 
- Advances in Tracer Methodology, Vol. 3, 
edited by Rothchild, 462A 
- Analysis Instrumentation 1965, edited by 
Fowler, Harmon and Roe, 389A 
- Atmospheric Oxidation and Antioxidants, 
by Scott, 172A 
Chemical Aspects of Polypeptide Chain 
Structures and the Cyclol Theory, by 
Wrinch, 25A 
Chemistry of LAC, by Bose, Sankaran- 
arayanan and Gupta, 26A 
Coatings of High-Temperature Materials, 
edited by Hausner, 26A 
Die Erhaltung der  Lebensmittel, by 
Schormuller, 173A 
Enzmes in Food Processing, by Reed, 103A 
Extractive Metallurgy, by Dennis, 69A 
-Formula Index to NMR Literature Data, 
Vol. 2, edited by Howell, Kende and 
Webb, 77A 
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Urea adducts, in analysis of isomerized lino- 
lenic acid, 50 
-odor removal from oxidized esters, 485 
— recovery of cyclic fatty acids, 344 


Urethane foams, from animal fats, 40, 43 


V 


Valinomycin, conformation of, 593 

Vanaspati, trans acid content, 313 

Vateria indica, glyceride structure of fats, 468 
Vernonia oil, epoxidation, 652 

~—— isopropylidene derivative, 652 — 

—— prep of tetrahydroxystearic acid, 652 


Vinyl esters, of tetrahydroxystearic acid, 652 
Vinyl-14-ketoeicosanoate, from lesquerolic acid, 
305 


5-Vinyl-2-oxazolidinethione, in rapeseed, 551 

Vinyl resins, N,N-disubstituted oleamides as 
plasticizers, 235 

Viscosity, nonionic surfactants, 559 


Ww 


Wallerian degeneration, of central nervous sys- 
tem, 667 


Washability, correlation with surfactant ad- 
sorption, 107 
Wax, carnauba, aromatic acids of, 659 
Wax, wool (degras), fatty acids of, 121 
Wheat flour, lecithins and lysolecithins of, 200 
Wiley melting point, of hydrogenated oils, 154A 
Winterizing, in solvent, 146A 
of vegetable oils, 146A 


Wool wax (degras), fatty acids of, 121 


X—Y—Z 


Zeaxanthin, in peanut oil, 328 


— Fundamental Phenomena in the Material 
Sciences, Vol. Surface Phenomena, 
edited by Bonis and Hausner, 550A 
High Molecular Compounds in Petroleum, 
by Sergienko, 25A 
-Insoluble Monolayers at Liquid-Gas In- 
terfaces, by Gaines, 101A 
Introduction to Polymer Crystallization, 
by Sharples, 103A 
Ion Exchange, edited by Marinsky, 463A 
Laboratory Handbook of Chromatographic 
Methods, edited by Mikes, 529A 
- Language of the Specialists, edited by Pei, 
490A 


-Manual on Recommended Practices in 
Spectrophotometry, sponsored by ASTM 
committee E-13, 27A 


- Materials Data Nomographs, by Peters, 
28A 


Norme Italiane per il Controllo Delle 
Sostanze Tensioattive, I Edizione, edited 
by Italian Government Technical Com- 
mission, 99A 

-Odour Preferences, by Moncrieff, 172A 
Oils, Fats and Fatty Foods, 4th Edition, 
by Williams, 461A 

Oils, Fats and Fatty Foods: Their Prac- 
tical Examination, 4th Edition, by Wil- 
liams, 461A 

Paint Technology Manuals. 6. Pigments, 
Dyestuffs and Lakes, edited by Taylor 
and Marks, 99A 

Physical. Methods for Determining Molec- 
ular Geometry, by Brey, 25A 
Polypropylene Fibers and Films, by 
Galanti and Mantell, 389A 

Principles of Color Technology, by Bill- 
meyer and Saltzman, 463A 

Programmed Temperature Gas Chroma- 
tography, by Harris and Habgood, 391A 
Rapid Detection of Cations and Anions, by 
Charlot, 389A 

Reagent Chemicals and Standards, by 
Rosin, 464A 

Research in Molecular Spectroscopy, edited 
by Skobel’tsyn, 391A 

The Role of Grain Boundaries and Sur- 


faces in Ceramics, edited by Kriegel and 
Palmour, 529A 
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—— The Separation of Biological Materials, 
by the Medical Department, The British 
Council, 550A 


—_— Solid State Chemistry, by Borisova, 28A 


—__The Technical Application of Radioac- 
tivity, Vol. I, 3rd Edition, by Broda and 
Schonfeld, 462A 

—— Techniques and Methods of Polymer 
Evaluation, Vol. I., Thermal Analysis, 
edited by Slade and Jenkins, 567A 

——. Thin-Layer Chromatography, edited by 
Marini-Bettdlo, 389A 


Butler, Larry. Book review—Introduction to 
Polymer Crystallization, by Sharples, 103A 


C 


Canadian Society for Chemical Engineering, 
plans first sessions on biological engi- 
neering, 525 

Carnegie University, offers automatic control 
course, 259 

Chemical Abstracts Service, forms world-wide 
information panel, 325A 

—— offers booklet summarizing its history, 
827A 

Chemical Institute of Canada, announces new 
officers for 1967-68, 333A 

Chromatographer’s Lament, author of poem 
located, 525A 
verse, 336A 

Corey, E. J., given Fritzsche Award, 626A 

Corresponding Secretary Reports, Argentina, 
287A, 

—Canada, 614A 

— Central America, 287A 

— Chile, 119A, 408A 

—— France, 616A 

— Great Britain, 288A, 618A 

—— India, 288A, 618A 

—— Italy, 119A, 412A 

—— Japan, 289A 

-—— Poland, 289A 

—— Sweden, 290A 

Cottonseed Processing Clinic, considers re- 
search trends, 125A 


-—— sponsored by USDA and Mississippi Valley 
Oilseed Processors Association, to be held 
in New Orleans in Feb. 1968, 515A 

Crisler, R. O. Book review—Research in 
Molecular Spectroscopy, edited by Sko- 
bel’tsyn, 391A 


D 


Deacon, B. D. Modified procedures for deter- 
mination of free and total gossypol pig- 
ments, 580A 


E 


Eighth Industrial Water and Wastewater Con- 
ference, to be held in June, 1968 in 
Lubbock, Texas, 627A 


Erickson, D. R.  Finished-product testing, 
534A 


European Symposium on, Fresh Water, new 
date set, 168A 

Eutrophication, joint government and soap 
and detergent industry task force to 
investigate problem of controlling, 424A 


F 


Fat autoxidation. See Autoxidation 

Fats and Oils, farm sales policy and cotton 
decline to affect soybean crushing vol- 
ume, 8A 

Fats and Oils Report, the irregular verb “to 
hedge,” 544A 

—— lard prices versus soybean oil futures, 
592A 

—— last six months totals and comparisons, 
178A 

—— maldistribution of record soybean  sup- 
plies creating local deficiencies, 118A 

—— we ingredients prices versus use, 
377 
soybean oil: only a by-product, 268A 

Federation for Paint Technology, holds 45th 


annual meeting and announces new offi- 
cers, 55A 


Federation of Societies for Paint Technology, 
H . Ball to speak at annual meeting 
in October 1967 in Minneapolis, 313A 

—— presents awards, 608A 

Firestone, David. Book review—Oils, Fats and 
Fatty Foods, 4th Edition, by Williams, 
461A 


Fritzsche Award, given to E. J. Corey, 626A 


G 


Gall, Ralph J. Book review—Rapid Detection 
of Cations and Anions, by Charlot, 389A 

Gas Chromatography Discussion Group, plans 
symposium in Copenhagen in June 1968, 
404A 

Gas Chromatography Forum of Delaware Val- 
ley, plans Jan. 1968 workshop, 594A 

Gelman Instrument Company, sponsors new 
series of courses in Oct. 1967, 456A 

Glycerine, producer’s report, 37A 

Glycerine Producers’ Association, announces 
Glycerine Research Awards reinstated, 


Going, Louis H. Interesterification products 
and processes, 414A 

Good, Robert D. Raw Materials, Handling and 
Control, 242A 

Grace, R. E. Book review—Coatings of High- 
laa Materials, edited by Hausner, 
26 


Graver, R. B. Book review—Paint Tech- 
nology Manuals. 6. Pigments, Dyestuffs 
— Lakes, edited by Taylor and Marks, 
9 


H 


Harris, J. P., receives honorary membership, 
246A 

Hoerr, C. W. AOCS Commentary: President’s 
Report, 1966-67, 250A 


—— Effect of Processing on Crystal Structure, 
202A 


Hoff, Johan E. Book review—Enzymes in 
Food Processing, by Reed, 103A 

Honored Student Award Program, call for 
nominations for 1967, 35A 

— —call for nominations for 1968, 543A 

— —second call for 1968 nominations, 627A 

Hopkins, C. Y. Book review—Formula Index 
to NMR Literature Data, Vol. 2, edited 
by Howell, Kende and Webb, 77A 

Hruska, S. J. Book review—Fundamental 
Phenomena in the Material Sciences, Vol. 
2, Surface Phenomena, edited by Bonis 
and Hausner, 550A 


I 


I'inois Institute of Technology Research 
Institute, co-hosts two day symposium 
India Research Institute, plans June—July in- 
ternational symposium for 1967 in Mysore, 


112A 
with U.S. Bureau of Mines, 495A 

Institute of Foed Technologists, announces 
symposium on sanitation in food pro- 
cessing to be held Feb. 15, 1968, 594A 

——to hold 27th annual meeting in Min- 
neapolis in May, 52A 

-——— holds annual meeting in Minneapolis in 
May 1967 and announces award winners, 
327A 
plans Minneapolis Food ‘“Wisdomtheque,” 
194A 

Instrumental Techniques, Committee report, 
1965-66, 215 

Instrument Society of America, announces 
publication of new quarterly Instrumen- 
tation Index, 487A 


—— plans September 1967 annual Ee, 
305A 


sponsors 4th ot course on gas Diane 
atography, 194A 

International Association of Seed Crushers, 
hold 45th congress in Brussels in June, 
1967, 304A i 

International Chemistry Exhibition, 8th an- 
nual to be held in May 1968 in Paris, 
284A 

International Congress of Science and Tech- 
nology, fat autoxidation and related sub- 
jects, a review, 224A 

International Executive Service Corps, expla- 
nation of volunteer executives, 129A 
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International Industrial Patents Congress, 
holds meetings in June 1967 in Frank- 
furt, Germany, 325A 

International Microwave Power Institute, to 
sponsor symposium in March 1968, 525A 

International Plastics Industry Consultants, 
ne., to hold annual California session 
in Nov.—Dec. 1967, 468A 

International Society for Fat Research, regis- 
tration begins for meeting of September 
16-21, 1968, in Rotterdam, 112A 

International Symposium, to be held in Milan 
in September 1967, 31A 

Inter-Society Color Council, selects E. I. 
—" as 6th recipient of Godlove Award, 

71 

IUPAC-IUB Commission on Biochemical o0- 
menclature (CBN), The nomenclature of 
lipids, 548A 


K 


Kapecki, A. F. 1966 Annual Treasurer’s Re- 
port, 293A 

Kare, M. R. Book review—Odor Preferences, 
by Moncrieff, 172A 

Kasper, Stanley. Book review—Materials Data 
Nomographs, by Peters, 28A 

Kummerow, F. A. Book review—Die Erhal- 


pm der Lebensmittel, by Schormuller, 
17 


L 


Lantondress, E. G. Hydrogenation and bleach- 
ing control procedures, 154A 

Lipschutz, M. E. Book review—Solid State 
Chemistry, by Borisova, 28A 

Long, C. P., biographical sketch of AOCS 
Past President, 487A 

Lundberg, W. O. Book review—Atmospheric 
Oxidation and Antioxidants, by Scott, 
172A 

——to receive Bailey Award for 1967, 53A, 
56A 


—— selected as new editor for Lipids, 6A 
Lutton, E S. Book review—Insoluble Mono- 


layers at Liquid-Gas Interfaces, by Gaines, 
101A 


Me 


McCall, Elizabeth R. Book review—Manual 
on Recommended Practices for Spec- 
eo meg a sponsored by ASTM com- 
mittee E-13, 

McFadden, P. =. "Book review—Advances in 
Cryogenic Engineering, Vol. 11, edited 
by Timmerhaus, 550A 

McMichael, C. E. See C. T. Zehnder 


M 


MacGee Honor Student Program. See AOCS 
Honored Student Program. 

Magidman, Paul. Book review—Analysis In- 
strumentation 1965, edited by Fowler, 
Harmon and Roe, 389A 

Maher, G. R. Air Pollution Regulation of 
Nonvehicular, Organic-Solvent Emissions 
by Los Angeles Rule 66, 340A 

Mangold, Helmut K. Book review—Thin- 
Layer Chrimatography, edited by Marini- 
Bettdlo, 389A 

Marcuse, Reinhard. Fat Autoxidation and Re- 
lated Subjects: A Review of the 2nd In- 
ternational Congress of Food Science and 
Technology, 224A 

Mays, J. R., Jr., biographical sketch of AOCS 
Past President, 596A 

Meat Packers’ and Processors’ Conference, to 
be held April 1968 in Fort Washington, 
Pa., 576A 

Meetings of AOCS—1967, spring, New Orleans, 
abstracts of papers, 100A 

—— advance plans, 4A 

— committee meeting schedule, 166A 

—— ladies’ program, 48A 

—— ladies’ program calendar, 104A 





DECEMBER, 1967 


outstanding symposia planned, 48A 
—— pictures, 246A 


—— post-meeting fiesta in Mexico, 12A, 65A, 
88A 


social events calendar, 84A 
— — technical program, 82A 
—— 1967, fall, Chicago, abstracts of papers, 


—— advance plans, 151A 
call for papers, 188A 
chairmen named, 212A 
—— committee meetings schedule, 406A 
complete technical program, 344A 
—— fact and fancy, 302A 
features seven outstanding symposia, 402A 
—— highlights, 588A 
—— ladies’ program, 402A 
—— partial list of exhibitors, 329A 
—— photographs, 588A 
—— welcome to Chicago, 263A 
—— 1968, spring, Washington, D.C., advance 
plans of joint AOCS-AACC meeting, 92 
——eall for papers, 404A 
—— chairmen announced, 484A 
—— meeting plans progress, 584A 
——a plan for creative interchange, 542A 
—— preliminary program announced, 635A 


Mehlenbacher, V. C., biographical sketch of 
AOCS Past President, 551A 


Michigan State University, new food science 
facilities dedicated, 125A 


Mid-America Symposium, 18th annual meeting 
on spectroscopy, 195A 


Morris, Clarence H. Book review—Advances 
in Tracer Methodology, Vol. 3, edited by 
Rothchild, 462A 

— Book review—The Technical Application 
of Radioactivity, Vol. I, 3rd Edition, by 
Broda and Scholfeld, 462A 


Morselli, M. A. Book review—Norme Italiane 
per il Controllo Delle Sostanze Tensio- 
attive, I Edizione, edited by Italian Gov- 
ernment Technical Commission, 99A 


N 


National Renderers Association, seeks early 
registration for annual meeting of Oct. 
1967, 468A 
sponsors series of Salmonella workshops, 

A 


National Research Council, Canadian Com- 
mittee on Fats and Oils to hold annual 
meeting in October, 1967, 313A 

National Standard Reference Data System, 
list of centers of interest to AOCS mem- 
bers, 335A 

Newman, J. E. Book review—Advances ‘in 
Earth Science, edited by Hurley, 69A 

North Dakota State University, to host 9th 
Annual Symposium on new coatings and 


new coatings raw materials in June 1967, 
226A 


0 


Obituaries 

—— Abbott, H. M., 290A 

—— Beedle, W. F., 594A 

—— Berry, R. E., 308A 

—— Harris, J. P., 495A, 530A 

—— Ivanovszky, Leo, 12A 

—— Lehberg, F. H., 594A 

—— Leonard, L. J., 460A 

—— Lingo, L. L., Jr., 12A 

—— Mays, J. R., Mrs., 392A 

—— Mazzoni, Giuseppe, 515A, 530A 

—— Neustadt, B. N., 12A 

—— Polezynski, E. R., 12A 

—— Porter, F. B., 197A 

—— Raschke, C. F., 392A 

—— Woodson, Frank, 392A 
Zieserl, J. F., 290A 

O’Connor, R. T., wins AOAC Wiley Award, 
306A 


Officers of AOCS, 
nounced, 


—— 1967-68 officers announced, 206A 
Official Referee Chemists, listings for 1967-68, 
470A 


1967-68 candidates an- 


Oil Technologists’ Association of India, or- 
ganizes symposium and convention for 
Feb., 1968, 513A 


ANNUAL INDEX 


Olcott, H. S. Book review—Chemicai Aspects 
of Polypeptide Chain Structures and the 
Cyclol Theory, by Wrinch, 25A 


P 


Past Presidents of AOCS, biographical sketch 
of C. P. Long, 487A 


biographical sketch of J. R. Mays, Jr., 
596A 


—— biographical sketch of V. C. Mehlen- 
bacher, 551A 


—— new series of biographical sketches begins 
in Journal, 487A 

Perkins, E. G. Book review—The Separation 
of Biological Materials, by the Medical 
Department, the British Council, 550A 

Phelps, W. C., Jr. Book review—Extractive 
Metallurgy, by Dennis, 69A 

Pittsburgh Conference on Analytical Chemistry 
and Applied Spectroscopy, Inc., to hold 
nineteenth meeting in Mar. 1968, call for 
papers, 469A 

Polytechnic Institute of Brooklyn, applications 
being accepted for graduate program, 
388A 

——ealls for computerized data for new in- 
formation directory, 229A 
to hold two-day seminar on polyurethane 
technology in Jan. 1968, 627A 

ae University, honors E. T. Mertz and 


. E. Nelson, Jr., with Herbert Newby 
McCoy Award, 306A 


Q 


R 


Rensselaer Polytechnic Institute, offers short 


course on color technology, July 1967, 
251A 


Rich, A. D. Major Factors That Influence 
Bleaching Performance, 298A 


Rothermel, J. F., Jr. Book review—Principles 
of Color Technology, by Billmeyer and 
Saltzman, 463A 


Ss 


Safflower Utilization Research Conference, 
tentative program, 230A 
Saul Gordon Associates, announce establish- 


ment of center for professional advance- 
ment, 284A 


Schmerling, Lois. Book review—High Molec- 
ular Compounds in Petroleum, by Ser- 
gienko, 25A 


Sections of AOCS, North Central Section, 
announces new officers, 190A 


—— holds annual Bailey Award Dinner, 116A 
—— holds ladies’ night meeting May 24, 1967, 
308A 


——holds meeting at Swedish Club on Sept. 
20, 1967, 540A 


——honors W. O. Lundberg at annual Bailey 
Award dinner, 190A 


—— invited all AOCS members to post-meet- 
ing fiesta in Mexico, 12A, 65A 


——R. B. Kron and U. Safflotti speak at Jan. 
18, 1967 meeting, 53A 


—— plans for Nov. 1967 meeting, 540A 
schedules election of officers, 116A 

Northeast Section, holds 6th annual symposium, 
220A 


—— Lipid Award to Daniel Melnick at meet- 
ing of Sept. 19, 1967, 441A 


——- Oct. 1967 meeting plans, 465A 

——- outline schedule for 1967-68 season, 441A 

-—— partial text of Daniel Melnick’s speech at 
fall 1967 meeting, 540A 

—— plans 6th annual unit process symposium, 
116A 

—— plans September 19, 1967 meeting in New 
York City, 348A 

—— Eugene Roche addresses Dec. 5, 1967 
meeting, 596A 

——E. S. Rothman addresses Oct. 31, 1967 
meeting, 596A 

——K. T. Zilch to speak at meeting of June 
6, 1967, 220A 

Northern California Section, text of address 
of G. C. Cavanagh given at meeting of 
October 22, 1966, 482A 


755 


Southwest Section, Gene Clay addresses Nov. 
16, 1967 meeting, 596A 

——holds iadies’ night meeting on May 18, 
1967, 308A 

—— new officers announced, 220A 

Short Course, 1966, East Lansing, Michigan, 
papers, 146A, 154A, 202A, 242A, 298A, 
340A 


—— April, 1967, AOCS-ASQC, Chicago, ad- 
vance plans, 47A 

—— May, 1967, Special, to precede New Or- 
leans meeting, 48A, 112A 

—— June, 1967, Pocono Manor, Pennsylvania, 
advance plans, 6A 

—— committee reports progress, 78A 

—— complete program, 174A 

—— fee and partial program plans revealed, 
117A 


photos and attendance, 448A; erratum, 
529A 


—— pictures of committee members and speak- 
ers, 210A 

—— registration list, 272A 

—— July, 1967, Rice University, advance plans, 
29A 


—— complete program, 252A 

—— further plans, 158A, 213A 

—— new topics incorporated, 56A 

Skeist Laboratories, Inc, completes detailed 
report on coatings, 231A 
conduct study on new polymers, 576A 

Skogstrom, J. A., tours the Middle East and 
Europe as a volunteer executive, 129A 

Smart, C. L. Book review—Polypropylene 
Fibers and Films, by Galanti and Man- 
tell, 389A 

—— Book review—Techniques and Methods 
of Polymer Evaluation, Vol. 1, Thermal 
Analysis, edited by Slade and Jenkins, 
567A 

Snyder, Fred L. Book review—Advances in 
Chromatography, Vol. 2, edited by Gid- 
dings and Keller, 464A 

—— Book review—Advances in Chromatog- 
raphy, Vol. 3, edited by Giddings. and 
Keller, 464A 

Society for Applied Spectroscopy, Chicago 
Section calls for papers for annual meet- 
ing of May 1967, 331A 

Société de Chimie Industrielle, to give prize 
for technical creativity, 304A 

Society of Cosmetic Chemists, honors Sophie 
Plechner for years of service, 331A 

——name Karl Laden as new editor of 
Journal, 441A 

—— plans annual seminar September 1967 in 
Chicago, 365A 
program expands at Roosevelt Univer- 
sity, 626A 


—— program for meeting of Dec. 6, 1967, 
571A 


Society of Flavor Chemists, announces new 
officers, 388A 

Society of the Plastics Industry, Reinforced 
Plastics Division to hold session at an- 
nual conference in February 1968 in 
Warhington, D.C., 331A 

—— Reinforced Plastics Division schedules 
two new sessions, 460A 

Society of Research Administrators, holds 
charter meeting on June 24, 1967, 367A 

Special Libraries Association, announces new 
translations register-index, 367A 

Stearns, E. M. Book review—Programmed 
Temperature Gas Chromatography, by 
Harris and Habgood, 391A 

Swedish Institute of Food Preservation Re- 
search (SIK), organizes symposium for 
October 1967, 521A 


T 


Teeter, H. M. Book review—Physical Methods 
for Determining Molecular Geometry, by 
Brey, 25A 

Third International Symposium on Drugs Af- 
fecting Lipid Metabolism, to be held in 
September 1968, 594A 


U 


University of California, installs combined 
mass spectrometer and gas chromatograph 
to study moon and meteorites, 231A 

University of California at Los Angeles, to 
hold three-day program in gas chromatog- 
raphy in March, 1968, 626A 
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University of Michigan, to host systematics 
in biology conference, 231A 

University Programs, promote water studies, 
385A 


V 


Vest, R. W. Book review—The Role of Grain 
Boundaries and Surfaces in Ceramics, 
edited by Kriegel and Palmour, 529A 


W 


Weiner, Henry. Book review—Language of 
the Specialists, edited by Pei, 490A 
Weiss, T. J. Salad oil manufacture and con- 
trol, 146A 

White, H. B., Jr. Book review—Laboratory 
Handbook of Chromatographic Methods, 
edited by Mikes, 529A 

Wilson, S. G. Book review—Chemistry of 
AC, by Bose, Sankaranarayanan and 
Gupta, 26A 


VOL. 44 


Wurster and Sanger, Inc., to receive Presi- 
dential Export E Award, 78A 


X—Y—Z 


Zehnder, C. T., and C. E. McMichael. De- 
odorization, principles and practices, 478A 

Zettlemoyer, A. C., named as editor for Dutch 
Journal “Advances in Colloid and Inter- 
face Science,” 529A 
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